chapter VII
SPIRITS   AND   LIQUEURS
Spirits occurring in commerce may be distinguished as industrial and
potable spirits. The former are crude if obtained directly by distillation
of the products of fermentation, rectified if they have been subjected to
further treatment for purification, or denatured if containing substances
which render them unusable for drinking. Potable spirits are given special
names according to the nature of the raw materials from which they are
prepared. Thus, brandy is obtained by distillation of wine (cognac) or
wine lees or marc (eau de vie), rum from cane-sugar molasses, kirschwasszr
from cherries, whisky from cereals, etc.	<•
Rectified spirit is also used for the manufacture of liqueurs, by addition
of various substances, such as natural or artificial essences, sugars, bitter
principles, etc.
The tests to be made on spirits and liqueurs include a certain number
which are common to all these products, such as determinations of the
alcoholic strength, extract and ash, and tests for impurities and denaturing
agents ; other investigations are made only with certain products, examples
of these being the examination of kirschwasser for hydrocyanic acid, the deter-
mination of sugars in liqueurs, etc. The former are treated under General
Methods and the latter in the Special Part.
The results are expressed as follows : Alcohol in percentage by volume
to two decimal figures; extract, sugars and ash in grams per litre to two
decimal figures; impurities of the alcohol in milligrams per 100 c.c. of anhy-
drous alcohol; the free and combined hydrocyanic acid and benzaldehyde
in milligrams per litre to the nearest milligram.
Sampling.—Whatever the product to be examined, sampling is of
the utmost importance. The sample should be taken from the vessels
or casks after the mass has been well mixed or it should be drawn in portions
from different levels by means of special siphons.1 If the product is dis-
tributed between several casks, quantities from each proportional to the
contents should be mixed. It is, however, always preferable, especially
when there is no absolute certainty as to the identity of the products in
the different vessels, to take a separate sample from each and to indicate
the quantity represented by each sample.
The amount of liquid necessary for analysis varies according to the
determinations required ; in general 0-5-1 litre is sufficient. Each sample
should be stored in a clean, dry bottle, which is filled and then tightly closed.
1 This is absolutely necessary, especially when, the spirits are contained in large
vessels holding many hectolitres, since layers form which may vary in specific gravity
and hence in alcoholic strength.
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